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COATING INGREDIENT FOR FRIED FOOD 



Publication number: JP62143663 (A) 
Publication date: 1987-06-26 
Inventor(s): ANDO MINEKICI 




Cited documents: 



Applicant(s): 



Classification: 

- international: A23L1/176; (IPC1-7): A23L1/176 

- European: 

Application number: JP1 9850281 858 19851217 
Priority number(s): JP1 9850281 858 19851217 

Abstract of JP 62143663 (A) 

PURPOSE:To obtain a coating ingredient for fried foods having proper viscosity in the form of batter, 
improved integrity with a material, providing a sufficient amount attached to the material, by blending starch 
processed with fats and oils with gelatinized starch or gelatinized grain powder. 

CONSTITUTION:100pts.wt. starch processed with fats and oils which has preferably 40wt% concentration 
and 200-5,000cp slurry viscosity and obtained by adding 0.005-10wt% edible fats and oils or its related 
substance to starch, uniformly blending them, optionally driving and further heating is mixed with 5- 
500pts.wt. gelatinized starch and/or gelatinized grain powder. 
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Publication Number: . JP62143663A 

Publication Date: 1987-06-26 

Title: COATING INGREDIENT FOR FRIED FOOD 

Title (English): COATING INGREDIENT FOR FRIED FOOD 

Priority Number: JP1 985281 858A 

Priority Date: 1985-12-17 

Application Number: JP1 985281 858A 

Application Date: 1985-12-17 

Assignee/Applicant: NIPPON SHOKUHIN KAKO KK 

Inventor: ANDO MINEKICHI | YAMAMOTO NOBUYOSHI | TSURUMI KINYA 
Abstract (English): 

PURPOSE: To obtain a coating ingredient for fried foods having proper viscosity in the form of 
batter, improved integrity with a material, providing a sufficient amount attached to the material, by 
blending starch processed with fats and oils with gelatinized starch or gelatinized grain powder. 

CONSTITUTION: 100pts.wt. starch processed with fats and oils which has preferably 40wt% 
concentration and 200W5,000cp slurry viscosity and obtained by adding 0.005W10wt% edible fats 
and oils or its related substance to starch, uniformly blending them, optionally driving and further 
heating is mixed with 5W500pts.wt. gelatinized starch and/or gelatinized grain powder. 
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